NO. 70—PLAIN 2 VALUE 


NOW! Bett Cuockenn 
STIR-N-ROLL 


Biscuits 


renee tg, 
RICHER ! pane 
ASIER pee h TOL 
pe” guRER! E 

ANB 


START WITH GOLD MEDAL FLOUR... 
WESSON OIL... MILK 


NO CUTTING IN SHORTENING... 


JUST MEASURE WESSON OiL WITH MILK 


You can make 3 different kinds of 
biscuits with no change in ingredients 


ROLLED BISCUITS PATTED BISCUITS DROPPED BISCUITS 
Crusty! Thin! Light! Fluffy! Crispy ! Golden Brown! 
Preheat oven to 475° 
: 2 cups sifted GOLD MEDAL Flour 
Sifttogether ... 2... {: tsp. double-action baking powder 
l tsp. salt 


Pour into a measuring cup 

(but don’t stir together) . )¥% cup Wesson Oil 

2/5 sup milk 

Then pour all at once into the flour. 
Stir with a fork until mixture cleans sides of bow] and rounds up into a ball. For 
drop biscuits: drop dough onto ungreased cooky sheet. For rolled or patted biscuits: 
smooth up by kneading dough about 10 times without additional] flour. With the 
dough on waxed paper, press out 34-in. thick with hands, or roll out between waxed 
papers. For higher biscuits, roll dough 1-in. thick. Cut with unfloured biscuit cutter. 
Bake 10 to 12 minutes on ungreased cooky sheet in very hot oven (475°). Makes about 20 
medium biscuits. 


NOTE: _ 

1. For buttermilk biscuits, use 2 tsp. double-action baking powder and \ tsp. soda. 
2. If you are doubling or tripling the recipe, measure oil and milk into a bowl; then 
pour all at once into the flour. 
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